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PURE FOODS AND THEIR PREPARATION, FOOD VALUES, HOUSEHOLD HINTS

Rice Need Not Be Mushy
To Be Thoroughly Cooked
Methods Of Preparation

RECIPES

Lemon Buns,

'se one-half pound of self-raling
Mour, fNive ounves of butler, two
ounces of sugar, rind of pall & lemon,
two engn.

Rub the butter mto the Mour, add the

By ISOBEL BRANDS.

VEN i such a amall thing as buy-
ing and cooking one of the sim-
lest of all foods—rice—there's

E much to be learned, For when

woe ask for "'a pound of rice’' or “a
package of rice, we are llkely to get one
of nine varietles!

Thera's the very beat—called “'fancy
head rice,” then ‘‘choles,” “prime,”
“good,” ‘‘falr,” "“ordinary.” ‘‘cominon’™
“inferior," and last of all, “'serecnings,”
the chenjest grade, having just as it
tle value as s name Imnlios,

But it must not be supposed that the
beautifully pearly white riee is neces-
earlly the best from a nutritive stand-
point. As_a matter of fact, the really
best quality of rlce lsn't white at all,
hut brown, The snow-whitoness of rice
comes [rom the pollshing process, and
while It beautifies the appearance of
the riee, it also removes much of its
nutritive aunlithes, The wunpolished,
brown rice has a richnesa of grain, and
onen tasted we become Very much dis-
ratifiod with the ineipid white rice with
moet of 1ta food values polished off!

in fnet, extreme whiteness of riee is
naot a virtue, but s signal of lower food
value, Ground rice I8 an excellent food,
but the chalky-whitae ground rice Is by
far inferior to the less white variely.

Good brown rice In better food accom.
paniment than potatoes or many other
stnrchy vegetables, For while poiatoes
are only 157 per cent ¢arbohvdrates—
hent and energy producors-and 1.8 per
cent protein—tissues  bullders—-rice con-
tains 1% per cent carbohvdratos and 3§
per ceni proleln, Volatoes are 622 per
cent water, while riee Is only 123 per
cont wnter, So that pound for pound,
riee 18 by far the more nutritious food

T don't like nee, (t's too mushy,'™ 1
heard a ltile girl say., And many
grouvn-ups ohlect to It for the same
reasnn, But If rlee Is praperly cooked
I's not a bit "mushy,'” but a really at-
tractive dish, especinlly if, before serve
Ing, it s molded in a specinl form,
pudding fashion. . 3

Here s the Japanese way of bolling
1A

The rice ia washed thoroughly by
ponring boiling water over it and rins-
Ing In several changes af cold water,
If one cupful of riee is to be cooked,
Nive cupfuls of bolling water should_be
nuaed, Firs. rdd about ene and onc-half
teanpoonfuls of wsalt to the bolling
water, then ndd the washed rice. The
paucepan is then placed at the back of
thoe stove or over n smaller gas ilame,
so that it keeps on boliing slowly for
about fifteen minutes longer. when It
i« placed Inelde the oven for Mftoen
minutea more. Then the rice will be
peft, yot each grain will be separate,
ta that it Is not served “mushy™ or in
unappetizing fashion

The rice added o the bolling ‘Water
rtope the bolllng for g time, and it can
be stirred until the bolling DHoint s

sugar and lemon rvind,  Mix all te-
wother with the well-boaten eggs. Form
arain reached. But after that the FiCe | jnto rocky heaps on & buttered 1in,

mist not be etirrea. The alow five will
keep up the bolling procers and prr.u-n|_|
the rlee from burning, and If ton much
water evaporetes more bolllng water

PDust cach with veystallized sugnr and
buke in & quick oven for ten minutes.

Soda Cake.

s e atfirlig after (ha ride h
t's the slthiring after tha riee ns . - 1
reached the belling point that heeaks| Use oncehalf pound of sell-ralsing

flour, three ounces of lurd, two table-
sponfu'a of sugnr, two ounces of cur-
ranls, onu eek, onge teacupful af milk,

the graink and spolls the
of the dish.

Bolled rice lendn ltself to an Infinite

Appearnnce

varlety of preparations, After you've Plage the tour In @ bowl, ndi the
boiled It you can servo it with a tomato | e wnd rul It in to the Nour with the
ARUCE Oof A meal curry, or pour over It} ng of the Hneers. Add the currants
minced fish or meat In a eream sance and anEn Mix to a dough with the
(Copy'l. IME. by Newspapsr Feature Service) |0gR woll beaten and the miik.  Place
in a wellsgieased dripping  tin, and
HOUSEHOLD HINTS buke for hulf an hour in a modorate
oven, Cut mto blovks when reauired

A tablespoonfud  of vinevar odded
To Keep Yolk of Egx mekes the cuke llkht
. «RE. : -

The yolk of un oexg will dry aqulekly Bread Cutlets.
::“I:T; :;r;.r\?'d ,-‘n’;dth;u:::' “”‘,:_H“'l::::,: Bhould sou chance to wanlt 4 neal-
fresh for two days, lesn dinner, yet have something sub-
—_— stantinl here fs a seehw that can be
recommended. The cutlets can be made
M!ﬂdll\‘ miﬂl. equally well with brown i W Iite Bl
To mend china successfully melt 8| whichever you ke best, The reguires

menis are”

Siices of Liead, milk, nutnieg, pepper,
suldt, ell or (aL for feving, choppea prs-
ley, choppsd herba, ehopped lemon rind
cges and bread cruimba

wmull quantity of pulveriged alum in an
old spoon. Before it hardens rub tha
alum ovar the pieces to be united, press
them together, and act wuside to dry,

They will not come apart, even when
1 ; Cut the sllces of vvad Into sguares
ot waler,
wishod with b “_E_,r__ or cireles ghoul thresgiimrters ol N
inch thick oy them on o piate and

Tp Clean Zinc.

Take a thidk slice of lemon and rub it
over the stalned zinc. Allow it to re-
main for un hour, then wash the gine
metal with soap and water. It will be-
come clean and bright,

pour a lttle milk on them U they are
pouk it not milk-lngxd and
HogRy."
Jemon rind,
brown crum
frying

Coat the ploces of brend Hahtly
cEE. vover (hem with the Navored criumbs
and fry them al once In ol op=n [wan.
Serve very hot.

{-urrh'_\. and hetbs with the
m which are to he ased for

Hooks In Hardwood.

To put hooks in hardwood, frst make
a hole with a small gimlet. Then slip
the handle of & knife or any amall steel
article through the hogk and turn It
untll it Is secure in the wood

Stewed Steak and Tomatoes.

Take ane pound of steuk, (wo ounces
of nut bulter, one dessertapoonful
half & pint of stock, § large lomaloes, |
pticks of celery (shreddod), nnd one
oulon,  Cuat the steak into smoall thick
pirips, and scason with salt and peppet
Melt the butter In n saucepan, and fry
thie beef with the enion (minced) until
nieely browned., Sprinkle the flour in
the pan and stir until it e brown, Next
ndd the stock, and let it il for a few
minutes to vook the flour. Plonre the
tomatoes in bolling water #o that the
ekine may be casily removed, then #lice
them, and ndd the tomatoes and shred-
ded celery to the other Ingredients,

Hint About Pillows.
When making plllow covers of ticking

rub the wrong alde with parafine, Thinx
will prevent the feathers, pine needles
or fly from working through,

Use For Pickle Vinegar.

Never throw away the vinegar in
which plekles have been preserved, Use
It for salad dressing Instead of the ar-
dinary vinegar. It glves a dbliclous
flavor that cannot be obtailned In any
other way.

About Maple Floors.

When olling maple floors, heat linseed
oil lJukewarm, remove from the fire and
add balf as much turpentine as linseed
oil, The turpentine will keep the wood
from turning dark, while the oll In-
sures an excellent polish,

In oifen

70

1 Kings ¥3—And take with thee ten loaves and
acknels,

This shows bow well heney bas always been
uu:‘htdnni-l. -

Eat, Sweeten with
A bt l. E : ; :
r ln _ SPARKLING

The “Pure Food Honey" you saw and learned abost
af the Weatfield Cooking Sabool Lectures.

Nature's own gift to you—made by
flowers, gatheved and stored by bees, selected
by us for clarity, flavor, purity and fragrance,

Ask Your Dealer
for Airline Honey—in

Boak | envelope Knon Spask ling Celating
ta ) cup celd weter § mimutes, sngd divcive
tn 3 copt bwiling water, Add % Tup sugar
and ani until dimslved; then add by m:
lemen Juice. Straln through cheese cle
into molds Uhat have been dipped (n cold
water, nnd st In cold place to harden. Te
uvameld, dip mold lor am Iresant In waim
witer, Serve with or whiowt whipged
cream, Fresh, dried or canned frwlt may be
added to the sbore jelly bue variety.
despert may be colared piak with the *abiet
ol vegriablacaloring lound (s sach package.

Knox Lemon Jelly isthe most
popular dessert, it is the easiest
made and it is the cheapest,

when they would do best by one
Witnees the followind from

and a cruse of hasey, and gote him.

Soney GELATINE

(GRANULATED)
lanou buy the Knox Acid-
ulated Gelatine (in the Blue
Box) it contains an envelo
of lemon flavoring, saving
cost of lemons. And remem-
ber the package will make 2
quarts (34 gallon) of jelly.

#

lass or tin (Just

Mix the finvoring and chopped |

with

{ll.‘ll"l the ld on the pan, and s'‘mmer
rery smlowly for one hour and a half.

Milk Soup,

The Ingredients are:  One pound of
potatoes, two ounces of dripplng, half «
pint of milk, two onlons, one pint and &
half of water, salt and pepper, one ta-
blespoonful of th!-'krnlh::

Winsh and peel the potatoes, cul them

the dripping
ctnbles, and cook them In the fat for
five minuten taking cnre that they o
not brown, hen potr on one plne and

n half &) or, and add the peppor and
salt. WHER this eomes to the boll, well
kklm It. and let It boll until the wvege-

tubles are tender, Pass the soup through
n wire slave, return It to the sanueepan,
add the milk, and when it boils sprinkle
In the thickening,

Sultana Scones.

Use 1 pound of pelferaising flour, 1
saltspoonful of salt, 2 ounces of but-
ter and lurd, 1 egg, one-half pint of
milk, a few sultanns

Mix the flour nnd salt,
the levd and bulter or
Add the sultanas, Beat
with the mlik mix all
soft dough, Turn oug on te a floured
board. Roll aut to the thickness of half
an Ineh, and cut this into & dozen ob-

and rug In
pood dripping.
the *Eg, and
togteher Into A

25¢ a Pound

Always DeRghtful and Iependahble.

N.W.BURCHELL

1325 F St. NW.

BOUQUET COFFEE

long shapes, Bake on a greased bak
Ineg tin in n hot oven for elght or ter
minutes, and when nleely

sorve plled up in a hor ngpkin.

To Bleach White Fabrics.

low may
manner;

First wash them In the usun

In sllces, peel and glice the onlons. Melt | way, then plunge them Into a thin, boll.
0o saucepan, udd the veR- | ing hot stareh which has besn slightly
in the

|l1hm:i. Allow them to remaln

browned

White garments that have turned ysl.
be bleached In the following

- | mtareh untll oold, and ary them In the |
Two bleachings In thin man-

sunlight.
ner wil] restora thelr snowy whitenesa,

]

Gives children sturdy
play health.

1

‘ ASK FOR and GET

HORLICK®’S

THE ORIGINAL
MALTED MILK

Cheap substitutes cest YOU same price.

Malled Direct 1o

Try a Dozon Now.
ELLIS M. McCLEES,

ETAFFORD, VA,

You?

' Why Storage Eggs!

When You Can Have Eirlotly Fresh Egps

Only 35 oenis

[QWE.Y 5Cocon

s

-_—

BEECH-NUT
TOMATO
CATSUP

L_M-Mi-tiu.lbe

of every careful housewife

Morning, noon, afternioon and night,
drink Lipton‘s Tea —f{or health and
pleasure. You linomy what you g=t
when you buy Lipten's Tea )
fragrant, delicious, and uniform In

ality, it comes to you in se:lad alr-

ht packages. It iseconomical too—
over three hundred cups to tirs pound.

"Rumford Baki

The Lightness of the Cake
Depends upon the Leavener

Light, even textured, tender cake should be the reward

Make this satisfaction your own, by always using—

Rumiford

THE WHOLESOME

BAKING POWDER

APPROVED BY WESTFIELD BOARD OF HEALTH.
Powder Leeps well and we believe it tobe

Safe Eficient and Feonomical.

MAILED FREF, n copy of “Rumford Dainties mnd louschold Feipe™
In their daily work housekeepers will find this & most useful and helpful bosk

RUMFORD COMPANY, Providence, R. L

who mixes good materials.

L. B, ALLYN, Analyst.

AND OUR SPLENDID LINE OF
Gas Ranges, Gas Water Heaters

and Gas Lights

AT OUR

" SALES DEPARTMENT

425 Tenth Street N. W.

WRITE US

For cuts and full particu-
lars of our Easy Monthly

the , extracted ' "
pure hooey), or in the comb, KNOX GELATINE

Payment Plan.

A
Postal
Will
: Do.

'PHONE US

pa mmbmhm. cleanlincss ia th .

and purity and to prevent substitution. American H:uuun'ﬁ 's ' II'
Our Honey Cook Book Free Standard i T==S

P of Soshuts namms and Enox Gelatine is used for Desserts, {

|

Salads, Puddings and Candies,

A small recipe book in every
package tells you uloonnah them,

your
address. Send for this book—you
really need it.

THE A. L. ROOT CQ. of send fer our large i .
Medina, Ohio New 1916 Recipe Book, FREE ' i i;;,‘ ¥

Wi e your grocer's name.  Pint sample I . ek S|

Tie e e ll'zclmud)w;mut'a::u. (il "E'\"-?\.L (,#" I’M

e l
Glt':ll_h'_[ I

| | And one of our repre-
. | MS";;\ sentatives will call on you
EVERY THURSDAY AT I y Please. .with photographsand any
.| you’ll find pure food news and e , l information desired.
pure food advertising in Jagurae L;—"—.---*-'ﬂ .
The Evening Times | ashington Gas Light Co. 425 Tenth St. N. W-jJ
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